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By Sam ReynoldS
Without a substantial funding initiative from the B.C. or fed-eral government, TransLink 
won’t be able to meet the goals out-
lined in its Transport 2040 strategy, ac-
cording to some city councillors 
One of the pillars of the Transport 
2040 plan is rapid transit along Broad-
way. The corridor sees nearly 100,000 
transit riders travel down it per day ac-
cording to TransLink’s own figures. 
TransLink estimates that a Sky-
Train line down Broadway would cost 
approximately $2.8 billion, because the 
majority of the line would have to be 
underground. 
The problem, according to city coun-
cilor, George Affleck, is that neither 
the province nor the federal govern-
ment will commit the funds to build a 
rapid transit system.
“For the City of Vancouver the prior-
ity is the Broadway corridor,” said Af-
fleck. 
“A SkyTrain system in that corridor 
is required because of the volume,” he 
said. 
Vision Vancouver councillor Andrea 
Reimer, who is heavily involved with 
Vancouver’s ‘Greenest City’ initiative, 
agrees with Affleck on the need for 
more external funding to meet the ar-
ea’s transit needs. 
“We have been asking for funding 
for essential infrastructure in areas 
like [the] Broadway corridor for a num-
ber of years now,” she said. 
Some Langara students think a sub-
way would mean an easier commute to 
campus. 
“The buses are too crowded,” said 
Geal Kallal, a university transfer stu-
dent. “At rush hour you have to wait for 
two to three to go by.”
Jacob Parsons, a Langara student in 
the social sciences, thinks that a Sky-
Train is a good idea. “[As long as] the 
city doesn’t have to raise taxes [to pay 
for it],” he said. 
City requires more funding for transit
The Langara Faculty Association meets Nov. 23 to discuss members bargaining priorities
By BRonWyn SCoTT
A
fter almost six years of frozen 
wages, Langara faculty mem-
bers have had enough. 
Since March 31, 2012, instruc-
tors have been without a collective 
agreement, which outlines the terms of 
conditions of employment for instruc-
tors and the college. The expired 
agreement is still in effect, but on Nov. 
23, the Langara Faculty Association 
will meet to discuss their bargaining 
priorities and wage increases. 
Formal bargaining with the college 
is expected to begin next year.
Although most instructors are hap-
py with their teaching and work envi-
ronment, several expressed dissatis-
faction with their wages.
“I would like a bit more aggressive 
stance on the union side, rather than 
accepting what is given, what’s of-
fered,” said Pari Ranjbary, a physics 
instructor. 
Many accuse the B.C. government of 
not being open to negotiations.
“To this point, [the government] has 
not been very forthcoming in terms of 
pay raises,” said Colin Mills, a geogra-
phy instructor.
Although LFA president Lynn Cart-
er was unable to comment on the is-
sues that will be brought to the table 
on Nov. 23, she indicated that the wage 
issue was no secret.
“I don’t think there’s any question . . 
. that wages . . . and benefits are a very 
big issue,” said Carter.
Although instructors haven’t had 
the opportunity to meet and discuss 
the issue yet, job action is an option if 
certain conditions aren’t met.
“I think there is always a chance for 
job action,” said Carter, adding that it’s 
normal when negotiations are taking 
place. 
With the high cost of living in Van-
couver, everyone should get a mini-
mum rate to account for inflation rate 
increases, said Ranjbary.
 “We have faculty members who 
have been here for seven years and 
they’re still not full-time,” she said. 
“They just can’t afford [a] down pay-
ment for a house. It’s just impossible.”
The College would not disclose infor-
mation about contract negotiations. 
They’re confidential, said Ian Hum-
phreys, acting associate vice-president 
of Langara. “That is not something we 
would share.”
Faculty has already filled out sur-
veys indicating areas of concern and 
where there’s room for improvement. 
The results will determine the faculty’s 
key bargaining priorities. 
By BRandon KoSTinuK
Price reductions seem to be the trend among south Vancouver homeowners who are struggling 
to sell their property. 
In October, home sales fell 16.7 per 
cent compared to one year ago, accord-
ing to data released by the Real Estate 
Board of Greater Vancouver.
While October’s numbers were an 
improvement over September’s volume 
of sales, it remains a buyer’s market in 
Greater Vancouver where houses can 
sit for months unless priced right. 
Homeowner James Wallace has been 
trying to sell his $1.7 million home in 
south Vancouver for close to six 
months.
“I’ve reduced the price to $1.2 mil-
lion, but I won’t go any lower,” said 
Wallace.
A home in Killarney has also been on 
the market for a long time. 
“On that home we’ve already re-
duced the price almost $170,000, “[yet] 
it remains on the market. . . and Killar-
ney is a popular area,” said Amarjit 
Ahluwalia, a realtor at Sutton Group 
West Coast Realty.
“People are more willing to wait.” 
Price reductions seem to be the norm 
right now.
 “People just aren’t pressured to buy 
right now,” said Deepak Jagpal, a Van-
couver realtor at SRS Westside Realty.
“First and second time homebuyers 
are okay with waiting because they 
can,” he said.
Home sales 
drop in south 
Vancouver
Homeowners hoping to sell 
have been forced to reduce 
their property prices 
Vancouver 
commuters 
board the 99 
B-Line on 
Broadway.
The 2040 
Transporta-
tion plan was 
unanimously 
passed by 
city council-
lors, Oct. 31. 
One of the 
plans key 
features is a 
subway along 
the busy 
Broadway 
corridor, but 
some coun-
cillors say 
additional 
funding is 
needed. 
SASCHA PORTE-
OUS
Langara teachers want wage increase
The busy 99-B-Line could 
be replaced with a subway 
if the B.C. or federal gov-
ernment steps in to help 
See HOME BUYERS WAIT, page 2
“For the 
city of 
Vancouver, 
the prior-
ity is the 
Broadway 
Corridor
GeoRGe aFFleCK, 
Vancouver city 
councillor
1	 The Langara Faculty 
Association (LFA) 
is the registered 
agent of collective 
bargaining for the 
faculty of Langara 
College
2	 The LFA is affiliated 
(local 14) with the 
Federation of 
Post-Secondary 
Educators of BC.
LFA
facts
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The life of an older student
Isolation and loneliness are but two of the hardships that mature 
people face when they return to college to further their education
By JENNIFER THUNCHER
B
eing an older student at Langara 
can be both overwhelming and 
inspiring.
According to a breakdown of 
Langara students in the fall of 2011, of 
the 9,641 students enrolled, two per 
cent were over 45.
With such a small percentage of oth-
ers in the same age group, older stu-
dents on campus are faced with unique 
challenges.
Bo Liu, 50, began taking psychology 
courses at Langara in September. 
In addition to the expected challeng-
es of keeping up with course work after 
years away from school, Liu has also 
faced loneliness and isolation.
 She said she hasn’t made a single 
friend at school.
 “If I don’t start a conversation, there 
would be no conversation,” said Liu. 
She says her classmates don’t in-
clude her most of the time. She wishes 
they would “just treat me as one of 
them.” 
Liu feels the other students incor-
rectly pass judgment on what she is 
like, strictly based on her age. 
“They are all very cool,” said Liu. 
“[But] I am cool too myself.”
A few weeks ago there was a positive 
development when a classmate in Liu’s 
fundamentals of psychology class ap-
proached her to discuss the difficulty of 
the course. 
This was a nice change, Liu said, be-
cause it was a common issue between 
two students, bridging the generations. 
Unfortunately, the young woman 
hasn’t been back to class since that ex-
change.
Overall, Liu is very glad she is in col-
lege at this stage in her life.  She has 
already overcome many things, having 
battled depression and coming to Can-
ada from China as an adult.
“I’m learning new things and that is 
the point,” said Liu.
She plans to spend two years here, 
ultimately obtaining a psychology de-
gree. 
Liu is a retired mother of six, and 
two of her children also attend Langa-
ra.  Her children, who range in age 
from 20 to 26, encourage her to carry 
on.  She said her husband has been par-
ticularly supportive which has made 
the process of going back to school 
much easier.
To help alleviate the social isolation 
at school, Liu said a club for older stu-
dents would be a great idea. 
“We want to be social,” she said. 
“We don’t want to be excluded.” 
JENNIFER THUNCHER photo
Bo Liu, 50, studies in the A build-
ing on Langara campus.  She faces 
unique challenges in an environment 
where her classmates are around the 
same age as her own children.
South Asian dance craze takes over
By JUDY CHERN 
Langara is looking to add more Chi-nese international students to an already growing student popula-
tion. 
Enrolment in regular studies at the 
college has increased about six per 
cent from 2009 to 2011. 
The arts and science university 
transfer program remains the most 
popular with more than three-quarters 
of the student population enrolled in 
them. 
More students are showing interest 
in the engineering transfer program 
for those aspiring to complete their de-
gree at UBC or SFU. Enrolment in the 
program has grown by 61 per cent in 
the past three years. 
Langara draws the bulk of its stu-
dent population from the central Van-
couver area, but students commuting 
from Richmond are the fastest growing 
demographic with an increase of 320 
students since 2009. 
The number of international stu-
dents has dropped slightly from 2009. 
Chinese students make up more 
than half of this population, and Langa-
ra appears to be soliciting more. 
Marjorie Cai, an international arts 
and science student said she first heard 
of Langara through a major agency in 
China that operates nation-wide. 
She lists more choice in course selec-
tion and lower fees compared to other 
colleges among her reasons of choos-
ing Langara. 
She also likes the fact that there are 
a lot of Asian students, although it’s 
also a drawback for her as an ESL stu-
dent. 
“There are not so many good [Eng-
lish] speakers,” said Cai. “I want to talk 
to more native speakers.”
Hao Chen is a business student who 
was convinced, along with several of 
his classmates, to study at Langara af-
ter representatives from the college 
came to speak at his high school in 
China. 
Langara is a good environment in 
which to practice English, he said. 
“There are a lot of Asians, but it 
doesn’t mean they are international 
[ESL] students,” said Chen. 
Both Cai and Chen plan to transfer 
to UBC. 
Bhangra has become more 
popular in recent years, 
and a local community 
centre now offers classes
Enrolment
stats show
new trends
The college has increase in 
students for the arts & 
science transfer program
BY ANNIE EllIsoN
Step into Sunset Community Cen-tre’s upstairs dance studio at 7:30 p.m. on a Wednesday night and 
Sandip Rakhra will send you home 
skipping to bhangra beats.  
The folk dance originated in the Pun-
jab region of India as a celebration of 
the harvest, but has evolved with main-
stream pop and hip-hop dance to fren-
zied popularity in the Lower Mainland. 
“The bhangra scene has changed in 
many ways,” says Rakhra, who has 
watched the local scene explode from 
three troupes when she first started, to 
dozens of recreational and competitive 
academies and teams.   
“I think it’s wonderful that people of 
different backgrounds are interested in 
bhangra music and dance,” she said.  
Traditionally in Punjab, only men 
participated in bhangra — ladies had 
their own dance called giddha.
 “But I think based on the number of 
female coaches and dancers, we’ve 
overcome that quite nicely,” says Ra-
khra.
Arts and science transfer student 
Harleen Gill no longer has time to 
dance. 
“It would be pretty entertaining to 
see a bunch of [Caucasians] learning 
bhangra,” says Gill. 
Not all bhangra dancers are Punjabi, 
nor do all Punjabi people learn 
bhangra.
 At high-level competitions like 
Bhangra Idol, where performances fea-
ture dance breaks to songs by Michael 
Jackson and Missy Elliott, Rakhra 
meets dancers of all ethnic back-
grounds. 
Manjit and Chandeshwar Parmar’s 
two sons took Rakhra’s class and be-
fore long, the parents signed up for her 
adult class.  
 The dhol — the reason Jay Z ft. Pun-
jabi MC’s 2003 track still fills dance 
floors — is a large double-sided drum 
that produces the heavy bass and rapid 
percussion at the thumping heart of 
bhangra.
“It’s the feeling I get when I’m danc-
ing that I love the most,” says Rakhra. 
Rakhra first fell in love when she 
saw the SFU Elite Bhangra Team per-
form at a Punjabi festival. 
“Their music, their stunts, their gim-
micks and movements were so enter-
taining and I was hooked,” she said. 
Rakhra went on to compete with 
SFU Elite Bhangra between 2008 and 
2012 from Detroit to Long Beach. 
Sunset Community Centre offers a 
wide variety of dance classes that in-
clude a yoga flow class and a bhangra 
fusion class. 
continued from page 1
Home buyers wait
Ronda Karliner, a south Vancouver 
resident, said she’s been looking to buy 
a new home in the area but admits she 
is in no hurry.
“I am seeing a lot of inventory out 
there so I’m comfortable waiting,” said 
Karliner.
She believes that if she waits, the 
prices might go down even further.
Bargain hunting is a by-product of a 
weak economy, said real estate agent 
James Wong of Team 3000 Realty Ltd.
“Buyers are reluctant and banks are 
tighter with loans,” he said.
According to Wong, on average, only 
three out of 10 mortgage loan applica-
tions are being approved.
As a result there are fewer buyers in 
the market, he said.
In the past, bidding wars have driven 
house prices up and pressured hopeful 
homeowners to buy quickly, but that 
pressure isn’t there right now said Jag-
pal.
“Homes must be priced right in to-
day’s market,” he said.  They can then 
be sold within 30 to 90 days, he added.
“If I don’t 
start a 
conversa-
tion, there 
would be 
no conver-
sation.”
Bo lIU
BHANGRA DANCE
Wednesday
7:30 p.m. - 8:30 p.m. 
$105 for 12 classes or $10 
to drop in
BHANGRA FUsIoN
Wednesday
8:30 p.m. - 9:30 p.m.
$105 for 12 classes or $10 
to drop in
YoGA Flow
Sunday
 11:15 a.m. – 12:15 p.m.
$120.00 for 12 classes
source: sunset Community 
Centre
CLASSES
at Sunset
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By JULES KNOX
The Langara Students’ Union is sit-ting on more than $1 million in the bank and a surplus of more than 
$29,000 from last year, but students’ 
dreams for changes around campus 
seem to be rather modest. 
 “I think the school has plenty of re-
sources. But I wish they would be bet-
ter at informing students about those 
resources,” said Adam Giesbrecht, 
queer liaison for the LSU. “They have a 
lot, but students don’t know they do.”
Peter Haywood, 
a Langara student 
in arts and scienc-
es, said more mon-
ey needs to be 
spent on outreach 
programs. 
Haywood said 
he would like to 
have more feed-
back on how the 
LSU operates. 
“Money should be 
spent on a questionnaire asking for 
student input on how to make the LSU 
better,” he said.  
Reina Khan, an Asian studies stu-
dent, said she thinks there should be 
several gender-neutral bathrooms in 
the LSU. 
“We want transgender and queer 
students to be able to use the wash-
room without feeling constrained 
about their sexual identity,” she said.
 “It would make school more com-
fortable for a lot of the students here.”
Khan said the LSU could also use fil-
tered water fountains that are found 
throughout the rest of campus. 
“There’s always a line-up because 
they’re so popular,” she said. 
Emmei Javier, a Langara arts and 
sciences student, said money should be 
paid back to students directly. “We 
need more scholarships and bursa-
ries,” she said. “And lower union fees.” 
Treasurer James Li was unavailable 
for an interview and  the LSU would 
not provide any further information.
By GILLIAN HAMES
Students wandering the Langara cafeteria in search of a nourishing meal are mostly surrounded by 
fast food franchises like Tim Hortons 
and Quizno’s. In the cafeteria on any 
given day, students can be seen munch-
ing on a variety of greasy-looking burg-
ers and sugary donuts. 
Rizwan Bandali, the cafeteria man-
ager, said students do have a variety of 
healthier options beyond the typical 
fast food fare, including a salad bar and 
stir-fried vegetables. 
Even some of the fast food restau-
rants offer alternatives. Bandali recom-
mended White Spot’s lifestyle chicken 
burger. 
“It’s low-carb, it’s not fried, it’s a great 
product. It’s served with water instead 
of pop,” he said. 
According to Bandali, nutritional in-
formation for most of the food served on 
campus isn’t readily available, but stu-
dents are still able to obtain it upon re-
quest. However, some students don’t 
believe the cafeteria is doing enough to 
provide nutritious meals. 
Hailey Graham, a peace and conflict 
studies student, eats in the cafeteria 
about once a week. “I actually pack a 
lunch most of the time,” she said. “All of 
[the cafeteria food] is not very healthy.” 
James Watson, a history student, 
agreed that the cafeteria doesn’t offer a 
lot of healthy food. Additionally, he 
doesn’t think the price of the food is fair. 
“It is expensive for what you get,” he 
said. “I pay like nine to ten bucks on a 
plate of salad that at other restaurants 
wouldn’t cost that much.”
“I’m not going to pay three or four 
dollars for a slice of pizza,” Graham 
said, adding that she could buy essen-
tially the same pizza for $1.25 down-
town.
Watson believes the school has a re-
sponsibility to provide food that is af-
fordable to its students. 
He said that he would be more in-
clined to eat at the cafeteria if the prices 
were cheaper. 
Graham, on the other hand, wouldn’t 
mind paying more for quality, nutri-
tious food. 
“We have an obesity epidemic,” she 
said. “Why are we serving burgers?” 
 “A healthy lifestyle creates a healthi-
er brain. It just doesn’t make sense that 
the food is the way it is.”
By KATJA DE BOCK
S
tudents seeking original, inex-
pensive Christmas presents 
could try looking at the Merging 
Time calendar and greeting 
cards created by Langara’s photo-imag-
ing class.
The calendar showcases 12 iconic 
Vancouver locations in time-leap com-
posites. Students selected, and recreat-
ed, historical photos, shooting from the 
same location and digitally merging 
them with their counterparts. 
“It’s been a very popular assignment, 
and they’ve been published on blogs,” 
said photo-imaging instructor Darren 
Bernaerdt, who launched the project as 
an assignment in early 2011.
Jan Snarski, 27, created the August 
photo-illustration, which was shot on 
the corner of Abbott and Water streets 
in Gastown in 1910 and 2012. 
Snarski worked with shadows to fig-
ure out the angle and used straight lines 
in buildings as reference points, which 
helped setting up the camera. “If you 
put your shadows the same way, you can 
blend together easily,” he said. 
The main work was done digitally. 
“You keep twisting the building and 
pulling the corners until you get some-
thing that works,” said Snarski.
“It’s not perfect. It’s never perfect, but 
it looks really, really classy.”
Kaylin Godin, 19, created the page for 
March, showing West Hastings at Howe 
Street in 1940 and 2012. Her greatest 
challenge was dealing with nature. 
“Trees are definitely one of the hardest 
things,” she said, pointing out that one 
cannot merge an historical photo with a 
present-day tree, which is why she elim-
inated several trees from her photo.
Both students were surprised about 
how little changed at some locations. 
“In Gastown, you could totally recog-
nize the original photo, you know exact-
ly where it is,” Snarski said. 
The photo-illustrations are being ex-
hibited on weekdays in the City of Van-
couver Archives in Vanier Park until 
Dec. 21. 
The calendar as well as a set of greet-
ings cards can be purchased in the Lan-
gara bookstore as well as the Make 
store on Granville Island.
Vancouver old is merged with Vancouver new in these two photos from the Merging Time calendar now available in the bookstore. The 
images were created by photo-imaging students who took archival photos of Vancouver street scenes and recreated them digitally. On the 
left, student Kaylin Godin re-imaged a 1940 photo of West Hastings street by W.J. Campbell (CVA# 371-2183). On the right, student Jan 
Snarski re-imaged a 1910 photo of 100 block Water Street by Philip T. Timms (CVA# 677-270).
Calendar blends old and new
Langara photo-imaging students digitally combined vintage photos 
with modern recreations to show the changes to the city’s landscape
Food called too fatty or 
expensive, despite staff 
claiming otherwise
LSU criticized 
for not doing 
enough
Some think too little is 
spent on campus life
Reina Khan
Asian studies 
student
LANGARA 
BOOKSTORE
The Merging Time 
calendar, as well as 
postcards with images 
derived from it, can be 
found at the bookstore on 
campus for $10 each.
MAKE STORE ON 
GRANvILLE ISLAND
Both the calendar and 
postcards are available 
for $10 each.
Source: Langara photo-imaging 
department
PRICE
and location
GILLIAN HAMES photo
Students lining up in the cafeteria during break. Some are criticizing the lack of healthy food 
options available on campus.
Campus cafeteria lacks healthy option — students
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Strong cast and “tried and true” comedy keep Studio 58 play fresh
Despite the lack of snow, 
Christmas cheer in the city 
is in full swing with many 
events and sales going on
Langara grads and prof 
create funny times, but 
doesn’t offer new laughs
Inspector finds good laughs
Christmas spirit has hit south Vancouver already
Studio 58 
prof’s play 
pretty OK
STUDIO 58 photo
Joel Wirkkunen plays the mayor in The Government Inspector, where updated comedy and strong stars have created a great show. 
By Jennifer Thuncher 
S
tudio 58, Langara’s professional 
theatre program, is presenting 
The Government Inspector from 
Nov. 15 – Dec. 2.
Adapted from the Russian classic by 
writer Nikolai Gogol, the play promises 
to be a hilarious jab at government in-
stitutions and the people who run 
them. 
It is a play from long ago and far 
away, but is still fresh and relevant for 
audiences of all ages today. 
Starring Langara alumnus Joel 
Wirkkunen as the mayor, and a talent-
ed student cast, the play portrays an 
imperial Russian village in the early 
1800s.  The town and its bumbling lead-
ers are thrown into hysterical panic 
when they learn a government inspec-
tor is coming to visit. 
Director David Mackay says the play 
is based on mistaken identity, a “tried 
and true” comedic formula.  
“I mean The Simpsons still do that 
today,” he said. 
Mackay credits Jeffrey Hatcher’s ad-
aptation of the play with infusing it 
with jokes that keep it relevant.
Audiences will also recognize the 
public’s distrust of authority that has 
been a part of society since Roman 
times. “It is older, it is fresh and it is 
funny,” said Mackay.
Mackay cites the period costumes, 
by Mara Gottler, and the exacting sets, 
by Pam Johnson, as inspiring the ac-
tors with the “grace and comedy” of 
the piece. 
Stephanie Izsak, 26, plays the gover-
nor’s wife, Anna Andreyevna.
Her three costume changes are 
“helpful to give a sense of time and 
place” Izsak said. Putting on a crino-
line and the elaborate gowns changes 
the way she stands and moves. 
“My posture immediately changes. I 
am so jealous of that time, so beautiful, 
so decadent,” Izsak said.  
A brave and confident actor, Izsak is 
sure to win over audiences. From re-
hearsal footage it is clear she is a wom-
an who is comfortable in her own skin 
and with her sexuality. 
She tackles the sometimes outra-
geously flirtatious Anna Andreyevna 
with ease while grounding her with a 
sense of humanity. Her character is 
vain and flirtatious, but Izsak sees rea-
sons behind this behavior.  
“She wants so badly to be decadent, 
impressive, and wonderful … to leave 
that awful town,” said Izsak. The lon-
ger you look at the comedy of the play 
and its characters the more you see 
sadness and longing that “make the 
show,” she said. 
The Government Inspector officially 
opens Nov. 17, with free student nights 
Nov. 15 and 16.  Tickets are available 
through ticketstonight.ca. 
By Michael leTendre
Christmas may be over a month away, but it has already arrived in Marpole.
Last Saturday was the Marpole Mu-
seum and Historical Society Christmas 
sale at St. Augustine’s Parish. 
There weren’t any sugarplums, but 
there was homemade fudge, Christmas 
decorations and crafts being sold.
Vivian Gagnon sells hand knit crafts, 
like tea cozies, aprons and tree orna-
ments.
Gagnon said she enjoys coming to 
the holiday craft fair, even if it is No-
vember.
 “Something like this gets you in the 
mood for Christmas. It’s not really too 
early,” she said.
She said it takes a lot of time to make 
everything by hand and a tea cozy 
alone can take over a week to make.
“They’re tricky to do. It’s a lot of 
work to make one,” she said.
Gagnon will also be selling her crafts 
at Marpole House’s Holly Tea and Craft 
Fair happening Saturday, Nov. 17, from 
11 a.m. to 3 p.m.
Frankie Hallen and Lillian Martin 
also make all of their crafts by hand.
They are sisters who both moved to 
Canada from England over 46 years 
ago.
They said they like to reuse and re-
purpose items for their crafts.
 “We recycle other people’s cards. If 
someone gives us one, we just cut the 
picture out. Then we go to Michael’s 
and buy some pretty paper and make a 
new card,” said Martin.
 “We work on this all year. It’s our 
hobby,” said Hallen.
There are plenty of events for Christ-
mas enthusiasts happening this winter 
in Vancouver.
The Vancouver Christmas Market is 
on Nov. 24 to Dec. 24.
The market at the Queen Elizabeth 
Theatre plaza is made to look like a 
German village at Christmas. 
There will be German-style Christ-
mas ornaments and traditional holiday 
food and drink.
A craft fair option for the more alter-
native crowd is Got Craft? Holiday edi-
tion.
It’s on Saturday, Dec. 8 and Sunday, 
Dec. 9 at the Croatian Cultural Centre. 
They will have homemade baked 
goods, jewelry, clothing, ceramics, sta-
tionery and toys.
By Kevin haMpson 
Play with Monsters is a dark comedy 
about a likeable loser who failed to 
meet the high hopes of his parents. 
They continue to berate him in his 
adulthood, and even death doesn’t si-
lence them: they return as zombies.
“It’s a metaphor for the judgement of 
your parents following you around,” 
said writer Aaron Bushkowsky, who 
teaches at Langara’s Studio 58. 
The loser in question is Drew, who 
introduces himself at the beginning as 
the narrator. 
“Just so you know, I enjoy making 
[stuff] up,” he warns. 
Drew is, by now, a stock character: 
the permanent teenager whose only 
ambition is to spark the next joint. 
The role seems made for Seth Rogen, 
but it’s played perfectly by Studio 58 
grad Andrew McNee, who charms with 
his natural delivery.
Our doubtful hero takes us to differ-
ent periods of his life, alternately shar-
ing his memories and his nightmares.
In the first part of the play, Drew de-
scribes how he became a failure. He 
started off well in school, but soon be-
gan shirking his work. 
From there he spiralled towards 
drugs, alcohol and jail. 
His parents, restaurateurs who put 
on airs to match their high-class pa-
trons, were not impressed. 
Actor Bill Dow, playing Drew’s alco-
holic father, doesn’t fully exploit the 
comedic potential of the role.
In one scene, the Zombie-dad, handi-
capped with rigor mortis, struggles to 
drink from a glass of wine. 
It was amusing, but one could imag-
ine the convulsions of laughter that 
Rowan Atkinson would induce with the 
same scene. 
Karin Konoval does slightly better 
with Drew’s vain, chain-smoking, hen-
peck mother. 
The metaphor of our parents haunt-
ing our adult life has been mined be-
fore. 
Bushkowsky doesn’t produce any 
original insights, but instead offers a 
fashionable cliché. 
It turns out the reason for our un-
happiness is that we are thwarted from 
following our dreams. 
It’s showing at Performance Works, 
Granville Island, until Nov. 18. 
spring awaKen-
ing, a Musical 
 Jan. 31 - Feb 24, 2013
how The wesT was 
won (parT of The 
risKy nighT 
series)
Feb. 12 - 17, 2013
BalM in gilead
Mar. 21 - Apr. 7, 2013
source: studio 58 website
FUTURE
shows
MICHAEL LETENDRE photo
Vivian Gagnon and her hand-sewn and crocheted crafts 
at the Marpole Museum’s Christmas Sale on Saturday. 
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Soup squashes 
student spirit
Saving $$$ 
made easy
SPCA says to give an older pet a home this month
STEVEN CHUA photo
Left: the result of Steven Chua’s  trying experience in the kitchen. 
Right: Chua resentfully cuts a squash as part of his assigned soup mission.
JULES KNOX photo
Ruwan Fernando visits with his new companion Olly, 
an 11-year-old cat he adopted during Adopt a Senior
Pet Month. AaSPM takes place every November.
by STEVEN CHUA 
A
s part of the Voice’s Feed-a-Stu-
dent initiative, I was tasked to 
turn a squash into roasted but-
ternut lentil soup.
It was a curious editorial choice, 
given that the most complicated dish I 
can prepare is microwaved instant cof-
fee. 
The process of transforming other-
wise healthy ingredients into radioac-
tive goo began at the grocery store.
Rummaging through the variety of 
squashes at the farm market was an 
exhausting process.
The assorted round, skinny, dark 
and pale vegetables all looked menac-
ing in the dimly lit store, comparable to 
a gang of hoodlums waiting in a dark 
alley, ready to mug a victim.
In this case, I was that victim.
Picking up each squash and examin-
ing it proved to be a painful process.
Many of the vegetables were not co-
operative and put up a spirited fight.
Prickly hides pierced my skin, and 
lifting the heavy legumes tweaked my 
spinal cord.
Amidst the pain, I pulled myself to-
gether and managed to drag one 
squash from the farm market to my 
kitchen.
It was there I would begin experi-
menting on the vegetable.
But of course, it was a task that 
could not be undertaken alone.
Muscle was required.
Therefore, a starving UBC engineer 
student by the name of Andrew To-
palov was enlisted to intern at the 
kitchen. A friend of mine, I chose him 
for the job because I was well aware of 
his culinary talents.
He is especially noted for his ability 
to toast bread. We then proceeded to 
ready the ingredients.
The squash was decapitated and 
thrown into the oven at 200 C (or 400 F).
Once reaching a squishy consisten-
cy, the vegetable was gutted like a fish 
and its insides were thrown into a 
bowl.
Lentils, turmeric and 600 ml (or 2.5 
cups) of water were heated in a sauce-
pan for 10 to 15 minutes.
The water was then drained and the 
remaining condiments were thrown 
into the same bowl holding the squash’s 
guts.
All ingredients in the bowl were 
mashed into a paste.
Onions, garlic and ginger were diced 
into bits and thrown into a pan lac-
quered with vegetable oil and curry 
powder.
Once the ingredients in the pan were 
translucent, the squash-lentil paste 
was added, and three cups of water 
were poured in as well.
Lemon juice was added and stirred 
into the mix.
Salt and pepper joined the fray.
However, the monster that emerged 
from the pan was inedible and had to 
be subdued.
Too chunky to consume, the paste 
was obviously still trying to evade our 
stomachs.
Consequently, it was thrown into a 
blender, eviscerated and garnished 
with cilantro.
The end product tasted like a de-
lightful cross between prison food and 
compost.
Topalov will now be able to defer 
starvation for about a week.
 A reporter had a less than soup-tacular experience with this recipe
by JULES KNOX
As their noses touch for the very first time, it quickly becomes clear that some things are just 
meant to be. 
Olly, a fuzzy 11-year-old cat with a 
chilled-out attitude, seems to be doing 
just fine with his new adopted dad, Ru-
wan Fernando, as he climbs onto his 
owner’s lap for an impromptu after-
noon nap. 
Fernando is beaming. 
November has been designated 
Adopt a Senior Pet month by the SPCA 
to raise awareness about the benefits 
of adopting older pets. 
“It just seems like the right thing to 
do,” Fernando says. “These animals de-
serve better than to spend the rest of 
their lives in cages.”
Fernando says he has no regrets 
about deciding to adopt an older pet. 
 “I want to give Olly his last few 
years with a family that really loves 
him,” he says. 
There are several advantages to 
adopting a senior pet, says SPCA 
spokeswoman Sabrina Stecyk.
“Because older pets are already set 
in their ways, it’s easier to gauge an 
animal’s temperament and match it to 
the new owner’s personality.”
They are much less likely to develop 
behavioural issues or sudden problem-
atic medical conditions like allergies, 
she says. “You just know what you’re 
getting. But most importantly, you’re 
giving an animal a second chance at a 
real life,” says Stecyk. 
“And there’s a certain satisfaction in 
that.”
Diane St. Louis has adopted many 
senior pets over the years and volun-
teers at various animal shelters when 
she has extra time. 
Shelters have a tough time adopting 
out senior animals because they’re not 
as playful or cute, she says. 
“But I like older pets because they’re 
more relaxed,” she says. “They just 
don’t demand as much attention.”
 They’re also less fuss because 
they’re usually already housebroken, 
she says. 
 “Ease your sense of guilt in life by 
adopting an older pet.” 
“I would totally love to adopt an old-
er animal,” says Ajania Thavakuma-
ran, a Langara arts and sciences stu-
dent. “I think it would be special 
because so few people consider it.”
She says that a disadvantage to 
adopting an older animal is missing 
out on seeing it grow up. “Those first 
few months can be pretty cute,” she 
says.
For prospective pet owners consid-
ering animal adoption, the SPCA offers 
a discount on fees for animals over 
eight years. Adopting a senior cat or 
dog will only cost $75 instead of $149 for 
cats or $299 for dogs. In addition, new 
senior pet owners will usually save on 
neutering or spaying costs.
by GiLLiAN HAmES
The holidays are a good excuse to party hard, eat too much and give gifts to loved ones. However, stu-
dents already swamped with debt may 
find themselves dreading the inevita-
ble extra spending this time of year.
Scott McLean, Langara economics 
department chairman, recommends 
students plan out budgets to help 
themselves keep track with their cur-
rent spending habits. 
This helps them understand how 
much money they actually have to 
spend, and allows them to prioritize 
and make choices.
“Financial problems are heightened 
around Christmas,” he added. 
McLean said that though it is a rela-
tively easy thing to do, many people 
just don’t budget their money, and end 
up living outside of their means. 
“I think people generally tend to 
push problems down the road. [It’s] 
easier these days to go past our limits [. 
. .] because there’re things called credit 
cards,” he said. “They let us take out 
more money from our bank account 
than we actually have.”
Additionally, McLean recommended 
looking at what we have spent money 
on in the past.
 “Then you can actually look at your 
data and say…‘where is my money go-
ing?’” 
Many banks provide this service to 
their clients, creating graphs that 
break down how much a person spends 
on rent, food and entertainment per 
month. 
Shirley Kamerling-Roberts, Langara 
manager of student assistance pro-
grams at financial aid services, said in 
an email that the department recom-
mends student employment as a source 
of extra income to help cover extra ex-
penses. A lot of retail establishments, 
such as Canada Post often hire extra 
help around the holidays. She also sug-
gested making homemade gifts and 
hosting potluck parties to save money.
McLean also explained it is impor-
tant to remind ourselves what exactly 
we are saving money for in the long 
run. “That money that you save is go-
ing to mean something down the road,” 
he said, explaining that if we can keep 
our goals in mind, it will help us make 
positive choices to achieve them. 
 
As Christmas gets closer, 
students feel pressure on 
their pocketbooks
It’s Adopt a Senior Pet 
Month, which encourages 
awareness about adopting 
older cats and dogs that 
need homes, as well as 
teaching the benefits.
- 1 medium butternut 
squash, about 5 
cups (1.25 L), diced, 
seeds reserved
- 2 Tbsp (30 mL) vegetable 
oil
- 1 cup (250 mL) red or 
yellow lentils
- 1 tsp (5 mL) turmeric
- 1 tsp (5 mL) cumin seeds
- 1 medium onion, finely 
chopped
- 3 garlic cloves, minced
- 1 in (2.5 cm) piece fresh 
ginger, minced
- 1 tsp (5 mL) garam 
masala or curry 
powder
- Salt and pepper to taste
Juice of 1/2 lemon, about 1 
Tbsp (15 mL)
- Cilantro for garnish
Source: alive.com
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With the Langara Students’ Union, where does the buck stop?
 Part of the role of governance 
and leadership is taking responsibility 
for the outcome of the political process. 
Harry Truman’s desk adorned a sign 
during his presidency that read “the 
buck stops here”, a perfect exemplifica-
tion of the ultimate responsibility of a 
leader to take ownership and account-
ability.
The LSU’s structure has it without a 
president. The lack of a defined leader 
means nobody has to take responsibili-
ty in its horizontal, non-hierarchical 
power structure.
In 1961, American political scientist 
Robert Dahl published the book Who 
Governs, an analysis of the power 
structure and struggles of a small but 
well-to-do town in 
America’s north-
east. 
The town that 
was the subject of 
Dahl’s study, New 
Haven, is largely 
insubstantial, but 
the findings of 
Dahl’s work are. 
The role of those 
who govern is to be 
a moderator of the 
competing groups who are vying for 
power. 
With the lack of a leader, there is no 
one to keep a check and balance over 
each competing power group. 
Part student apathy and part domi-
nance of the union in the political pro-
cess means the LSU is never seriously 
reformed in order to protect the inter-
ests of those who run it. 
As with many other student unions, 
the LSU’s collective bargaining agree-
ment — the document that defines the 
relationship between the employees 
and the employers — is negotiated by 
skilled union negotiators on one end of 
the table and students on the other 
end. 
The result is a document that is 
heavily weighted in favour of the staff. 
It doesn’t stop with the collective 
agreement: the bylaws that govern the 
LSU are in the process of revision. But 
how many students are involved in the 
process of revising this document? Nil, 
most likely. 
Who, then, is drafting the new laws?
Who governs? 
Not the political class of the student 
body, but a clique of bureaucrats and 
their most loyal sycophants. 
Xmas saturation could 
turn you into a Grinch
Who governs the Langara Students’ Union?
OPINION
SAM REYNOLDS
Langara falls short when it comes to healthy, affordable food options for its student body.
Obesity is a concern for many 
Canadians. Statistics Canada 
reported that almost a third of 
Canadian children aged five to 17 are 
overweight or obese, while one-quar-
ter of adults fall into those same 
categories. 
Yet, on campus, high-calorie, 
high-sodium fast food products 
surround staff and students. Triple 
O’s, Quizno’s and Tim Hortons 
provide quick and easy solutions to 
appease one’s hunger, but they don’t 
offer the healthiest of options.
Furthermore, the few designated 
healthy items these establishments 
do offer such as grilled chicken or 
bottled water aren’t the most 
reasonably priced, 
and one dares not 
whisper the words 
“Starbucks” and 
“affordability” in 
the same sentence 
for fear of being 
ridiculed.
Meanwhile, 
Chartwells, 
promoted as the 
“provider of 
nutrition to the 
campus commu-
nity at Langara College,” isn’t much 
better cost wise.
On average, students said they 
spend about $10 for a meal (food and 
drink) at almost all campus estab-
lishments. Simple mathematics can 
explain the detriment $10 a day can 
cause to a full-time student’s already 
thin wallet. 
The only solution: B.Y.O.L.
However, having to prepare and 
bring a healthy lunch to school 
defeats the purpose of having a 
cafeteria. The cafeteria should be 
able to fulfill the needs of its cus-
tomer base. After all, who else is 
there to pander to?
Moreover, judging from Langara’s 
Dine on Campus website where 
nutrition information abounds, it’s 
clear the institution agrees healthy 
food options are important.
The question is: why is there such 
disconnect between the college’s 
pledge that nutritional food is a 
staple in its food program and 
general student opinion?
What’s more, the campus doesn’t 
even have a gym or facility where 
students could go and work off any 
extra calories. 
But the college must start with the 
basics: food.
OPINION
BRANDON 
KOSTINUK
W
hat ever happened to the 
12 days of Christmas? It’s 
starting to feel like two 
months.
When I was walking through the 
mall the other day, my ears were 
bombarded with the shrill sound of 
recorded children’s voices caroling 
away. They were soon replaced by 
Bing Crosby’s soothing croons. 
Bing, honey, “I’m dreaming of a 
white Christmas,” too, but here in 
Vancouver it’s still November. The 
only thing falling from the sky is 
wet, soggy rain - no snow or 
Rudolph in sight.
The fact is, as a student, I can’t 
even start thinking about Christmas 
until classes are over in early 
December. And starting Christmas 
as early as Nov. 1? At least give 
everyone a chance to get over their 
Halloween hangovers and change 
out of their costumes before they’re 
expected to jingle any bells.
Now, don’t get me wrong. I’m not 
a Scrooge; I deck my halls, trim my 
tree and wrap presents like every-
one else. I feel warm and happy at 
Christmas time, surrounded by 
festive joy and people I care about. 
However, forcing Christmas down 
the throats of the masses is an ill 
marketing strategy by companies 
and retailers to milk the biggest 
cash cow of all holidays for all it’s 
worth. 
I don’t appreciate Christmas cheer 
being exploited and profited on for 
the pure point of consumerism.
It’s a pretty sick culture when the 
holiday season is rung in with a 
seasonal drink menu at Starbucks.
I’m not alone – Shoppers Drug 
Mart, who usually starts playing 
seasonal music in early November, 
recently ceased playing Christmas 
carols in its stores after receiving an 
inordinate amount of complaints 
from customers.
Really, isn’t listening to  “Rockin’ 
Around the Christmas Tree” while 
purchasing that 50 per cent off bag 
of Halloween candy a bit of a 
disconnect?
On a further note, pushing the 
Christmas spirit in a way that 
borders on propaganda is willfully 
disrespectul of the other holidays in 
November.
Remembrance Day is a somber 
and reverent 
holiday. Can we at 
least wait until 
the red poppies 
have disappeared 
from people’s 
lapels before we 
start peddling 
poinsettias? 
In a city so 
culturally diverse, 
I don’t see why 
Christmas 
deserves more 
hoopla in Novem-
ber than Diwali, for example. 
There are no menorahs or 
Kwanzaa candles going up this 
month, so why are the shopping 
plazas festooned in tinsel the 
moment the bell tolls the end of 
Halloween’s witching hour?
But don’t deck the halls with 
boughs of apathy just yet. All that 
being said, I will gladly roast 
chestnuts over an open fire and go 
dashing through the snow in the 
true spirit of the holidays. 
I’m just waiting until December.
Langara’s 
lunches 
lacklustre
CARLY RHIANNA SMITH cartoon
OPINION
CARLY RHIANNA 
SMITH
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Sustainable and tasty seafood choices to balance overfishing during Ocean Wise month
Ocean Wise recommended options to sustain aquatic populations
By RICHARD HODGES
The recently released Cohen Com-mission contains a number of rec-ommendations to preserve British 
Columbia sockeye salmon runs, most 
notably calling for in-depth research of 
Salmon farming around the Discovery 
Islands.
Former B.C. Supreme Court Justice 
Bruce Cohen recommended in his 1,200 
page report that the Discovery Island 
hot zone of fish farming, located off the 
shore of Campbell River and home of 
seven fish farms, receive a decade of 
further study to determine any link be-
tween fish farming and decreased 
salmon runs.  
A century ago, 40 million salmon 
routinely returned to spawn up the 
Fraser. By 1990, that number had de-
creased to 24 million. In 2009, the num-
ber dropped to just 1.3 million. 
“If by that date, the Department of 
Fisheries and Oceans cannot confi-
dently say the risk of serious harm to 
wild stocks is minimal, it should then 
prohibit all net-pen salmon farms from 
operating in the Discovery Islands,” 
Cohen said in a media release.
He stopped short, however, of calling 
it a conclusive cause of declining popu-
lation.
“Some, I suspect, hoped that our 
work would find the smoking gun, but 
finding that a single event or stressor is 
responsible is improbable,” he said.
Salmon farmers, for their part, are 
optimistic about the commission. Col-
leen Dane of the BC Salmon Farmers’ 
Association says everything their 
members do is designed to protect the 
environment and preserve Salmon. 
Dane also says salmon farming con-
tributes $800 million to the provincial 
economy and $1.2 billion to Canada.
“Salmon farmers are always under-
taking significant monitoring and re-
porting programs as well as co-operat-
ing in research. We know the fish on 
our farms are healthy,” Dane said. “It’s 
critical that the marine environment 
be healthy for our farmers to success-
fully raise fish. We farm salmon be-
cause we feel we are part of the solu-
tion to protecting our oceans.”
Their response is typical, says politi-
cal commentator and outspoken fish 
farming critic Rafe Mair, who believes 
the public and media aren’t holding the 
farmers accountable. 
“The salmon farmers love to take ev-
ery little light and turn it into a big 
flashlight of hope,” Mair said. “Time 
will show it’s a dangerous practice of 
no benefit.”
Mair believes that no further fish 
farms licenses should be issued and 
current ones should be resettled. 
By RyAn BAnAGAn
As part of Ocean Wise month, Ocean Wise and its partners are holding a series of awareness-
building events in Vancouver and To-
ronto throughout November. 
The events are focused to highlight 
the importance of seafood sustainabili-
ty. 
The Vancouver Aquarium’s Ocean 
Wise program was established in 2005 
in response to the threat of overfishing. 
It was created to educate and enlighten 
consumers about the issues surround-
ing sustainable seafood. 
“November is Ocean Wise month be-
cause we feel that it’s important to des-
ignate a specific, focused time to raise 
awareness of seafood sustainability, 
and to involve our partners in this im-
portant effort,” said Ocean Wise com-
munications advisor Linda Nishida. 
On November 21, a dozen top Ocean 
Wise chefs will compete at the annual 
Ocean Wise Chowder Chowdown com-
petition in their respective cities. 
Members of the public who pur-
chased tickets will sample a dozen 
original chowders, paired with full-fla-
voured beers, and then vote on their 
favourite. 
“It’s a great, fun way to encourage 
people to choose sustainable seafood-
not only in November, but always,” 
Nishida said.
Ocean Wise works directly with 
partners ensuring they have the most 
current scientific information regard-
ing seafood so that they can make 
ocean-friendly buying decisions.
The options are then highlighted on 
restaurant menus and display cases 
with the Ocean Wise symbol, making it 
easier for consumers to identify the 
sustainable seafood choices. 
 Their partners include restaurants, 
markets, suppliers, culinary schools, 
and even an entertainment arena. 
Despite this diversity, they all have 
one common goal according to Nishida.
A commitment to serve or provide 
sustainable, ocean-friendly seafood.
If you can’t make it to the Chowder 
Chowdown, there will be another spe-
cial Ocean Wise event later in the 
month.
As the first Chinese restaurant part-
ner with Ocean Wise, Szechuan 
Chongqing Seafood Restaurant will 
host the event on Nov. 28.
Additionally, Ocean Wise launched a 
foodspotting app for mobile devices.
Throughout the month, followers 
who spot any five dishes on their 
phones using the app, enter to win a 
deluxe prize travel package.
SIMONE PFEIFFER photo
Rainbow trout, red snapper (not recommended by Ocean Wise) and salmon scraps on display at Granville Island Market.
Chowder Chowdown and 
other sponsored events as 
part of Ocean Wise month
Millions 
of missing 
salmon 
could be 
because 
of salmon 
farming,
according
 to recent 
government
report
Salmon and crabs have families 
Waters full of seafood types
Hot bowl 
of clams
Low Fraser River salmon runs complicated
1	 Farmed Abalone
 (U.S., New Zealand 
and Hawaii)
2	 Wild Anchovies
 (Anywhere but
 Portuguese Coast)
3	 Wild Mackarel
4	 Farmed Mussels
5	 Farmed Oysters
6 White Perch
	
Good 
options  
By SIMOnE PFEIFFER
N
ovember is Vancouver Aquari-
um’s Ocean Wise month and 
though the program keeps 
growing, some students re-
main in the dark about sustainable 
seafood. 
 Langara student Vivian Dinh said 
she was vaguely aware of the issue be-
cause “the Superstore shows a list of 
fishes you can eat.” 
Dinh said she doesn’t like seafood, 
but if she did she’d “probably stay away 
from the rare fishes,”
Linda Zheng was not aware of sus-
tainable seafood at all but said that it 
probably wouldn’t make a difference to 
the choices she makes at restaurants. 
“Even if we’re not going to eat it, 
someone else will. They’re just going 
throw it out anyways,” she said. 
Kristie Hsu said her parents know 
about red tide shellfish poisoning but 
not about sustainable seafood. And 
knowing about it probably wouldn’t 
have much of an impact on her own 
consumption habits.  
“I don’t think so. Maybe if it’s very 
specific, like Alaskan shrimp, I guess,” 
she said. 
Fish and seafood to avoid include 
black tiger prawns, farmed Indian 
shrimp, rock crab, squid, sole and steel-
head salmon. These are among the top 
items removed from the menus of 
Ocean Wise restaurant partners. 
Good options for fish and seafood 
fished or trapped in west coast waters 
include, pacific cod, dungeness crab, 
B.C. pink spiny scallops, farmed bay 
mussels and octopus. 
Very popular spot prawns are an-
other good option.  
Sweet and firm, these shrimp are de-
licious and can be eaten raw or very 
gently cooked (no more than a couple 
minutes) to preserve their texture. 
Serve them Japanese-style, with a sim-
ple dipping sauce of soy sauce, rice vin-
egar, sesame oil and green onion. 
Wild B.C. salmon is listed as sustain-
able, but the Ocean Wise website rec-
ommends that consumers check sea-
sonal reports for the most up-to-date 
information.  Wild Alaskan salmon is 
considered one of the best choices. 
Oily, deep red in colour and firm in tex-
ture, it can be served grilled with olive 
oil, salt and pepper. 
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Women fail to come from behind
Hard win 
in Falcon 
favour
Women’s Falcons lagged behind the Chargers, but put up a good fight in the last minutes
The Falcons stayed strong 
against the Mariners, 
despite the Vancouver 
Island team’s physical size
    November 16,
Kwantlen Eagles, Surrey
    November 17, 
Columbia Bearcats, 
Abbotsford
    November 23,
Douglas Royals, New
Westminster
Source:  Langara Athletics
Women’s 
line-up
Langara instructor holds workshop at ‘YOGA’ convention 
College 
teacher 
says yoga’s 
a good tool 
for athletes
Clockwise from 
top: Falcon 
Charlotte Lau 
attempts a 
lay-up against 
a Camosun 
defender, Lau 
attempts to ma-
neuver around 
Camosun 
player, a Camo-
sun player 
makes an 
attempt a the 
hoop, while a 
Falcon defends, 
Falcon Glenn 
Ruby attempts 
the hoop.
JUDY CHERN(top),
BRONWYNN 
SCOTT
photos
By Bronwyn Scott
T
wo minutes wasn’t enough time 
for the women’s basketball team 
against Camosun College during 
last Friday’s game. 
Two minute was the amount of time 
it took the Langara Falcons to score six 
points, but it still wasn’t enough to 
catch the Chargers.
The women’s basketball team lost to 
the Camosun Chargers 53-52.
The Chargers gained an early lead 
and kept their advantage throughout 
the game. But the Falcons didn’t give 
up in the last quarter and started to 
turn the tides.
“We played hard at the end because 
we were desperate,” said head coach 
Mike Evans.
The Chargers shared their sense of 
urgency at the end, said Elyse Mat-
thews of Camosun.
With just three-and-a-half minutes 
left the Chargers boasted a nine-point 
advantage. When time was down 
to 1:44 the Falcons cut the lead to 
six. Within the next 40 seconds the Fal-
cons scored again, making it 53-49.
The Chargers have been a challeng-
ing team for Langara, said spectator 
Todd Hebron.
Just when it looked like Camo-
sun would hold their four-point 
lead, with six seconds on the clock Lan-
gara managed a three pointer, which 
brought the game to its closing score.
Denise Busayong of the Falcons, 
“one of the more talented offensive 
players,” according to Evans, scored 
the last nine points.
Despite their loss Langara players 
were optimistic.
“I think we played well,” said Jessica 
Eng. “We played all the way to the end 
. . . our team was really proud of that.”
Their coach didn’t share their sense 
of accomplishment. 
“We were very poor from the free 
throw line and we missed a lot of easy 
shots, and we turned the ball over too 
much,” Evans said. 
“When you consider all three of 
those things and the fact that we only 
lost by one, I guess I could beencouraged 
by that.”
By JUDy cHErn
Guard Brody Greig gave the Fal-cons a strong start, scoring four points and taking two steals in a 
row. 
The Falcons won by 6-points Satur-
day against the Vancouver Island Uni-
versity Mariners in a game that kept 
the crowd on edge the whole game. 
The home team had a 17-10 lead in 
the first quarter that ended with the 
Mariners taking it 19-22. 
The second quarter established the 
tone for the rest of the game. It was 28-
26 for the Mariners early and 37-37 by 
the end. 
Both teams battled to break away 
from the close game as the Mariners 
took the lead at the end of the third. 
The turning point came very late in 
the game for the Falcons according to 
head coach Paul Eberhardt. 
“We executed very well in the last 
two minutes which was what made the 
difference,” he said.
It was neck to neck with four min-
utes left in the fourth quarter. The Fal-
cons led 66-62 and Eberhardt was seen 
kicking chairs in frustration before his 
team finished the game with a 75-69 
victory. 
Despite his strong performance ear-
ly on Greig called the game a “slow 
start” for the Falcons, noting that they 
encountered problems in the second 
quarter when the game was getting 
close. He was frustrated with size of 
the Mariners’ team, which they used to 
their advantage against the smaller-
bodied Falcons. 
Eberhardt echoed Greig’s senti-
ments.
“They were very physical,” he said. 
“I’m disappointed that we didn’t match 
up with their physicality. . .they didn’t 
shoot the ball well.”  
By tAnyA HiLL
A Langara yoga teacher held work-shops with 120 exhibitors last weekend at YOGA, the Confer-
ence and Show at the Vancouver Con-
vention Centre.
Madhuri Phillips, who heads Langa-
ra’s yoga teacher training program, of-
fered online and in-person yoga work-
shops on Friday at the conference.
The conference, held Friday, Satur-
day and Sunday, featured continuous 
demonstrations, workshops like Mad-
huri’s, lectures, new products and 
trends. 
Madhuri is an advocate of yoga for 
people who play sports and suffer phys-
ical injury.
“With the appropriate teacher and 
practices it is wonderful for recovery,” 
she said via email.
Monique Harris of Moksha Yoga, a 
Vancouver yoga teacher and another 
exhibitor at the conference, said one of 
her clients is a noted Paralympian, who 
won the bronze medal in Bocci at the 
last Paralympic Games.
“Josh Vander Vies, a medal-winning 
Paralympian, does the whole class as 
part of his training, he inspires us,” 
said Harris.
